LA CARTA

OUR SPANISH FOOD

MENU




TRY OUR SPECIAL
CHEF MENU

ONLY $398

per person

RINCON DEL JAMON ... Y MAS

THE HAM CORNER
OIARRING “ARTURD

OANCHEZ"™ AND MORE
'ARTURO SANCHEZ”™ ¢,

PRI oF AN B e 22 ARTURO

SANCHEZ

DAILY SPEGIALS

Indulge yourself with a Menu
specially personalised for you.

Our Chef will choose today's best
dishes based on your preferences
for your dining pleasure.

CHORIZO
Dry aged traditional Iberian pork sausage $120
B Rz R LR EFE R

JAMON IBERICO

Iberian acorn fed ham with crystal bread
REEF SR RERE R EF N IRECE /T E
Not so hungry / 1% $228

Hungry / 218 $310

4 | AGRAN TABLA DE RIKY
Prime Iberian assorted cold cuts plate & Spanish cheese

FIEMKEEA BRI AT 2T

Not so hungry / #1% 4265
Hungry / 213 4498

B uen MATRIMONIO
White anchovies, black anchovies, and green olive 416§
ProveCko HEESAREGHIE

TABLA DE QUESOS

Spanish cheese platter with toast, tomato bread
and sun dried grapes $135

FRIECF S T HHR R 6 B B R B A 5

4 CHEF SUGGESTION ~  VEGETARIAN DISH / =&



TAPAS Vit Bries, PeRrecT To SHaRE

SARDINILLAS

Baby sardines, salmorejo from Cordoba
and black olives $65

R RECR B 2 RS KRR

4 SALMON TNT
Smoked salmon “TNT” with chipotle cream
& marinated salmon roe

EE =X AR SRR =XAT
Let's taste / §1F $30

BACON CONQUESO
Pacon and cheese explosive air baguettes

AMFER-ZLTHREF
Let's taste / B $30

TERNERA Y FOIE GRAS
Wagyu beef and foie gras air baguette
MRS RIEE

Let's taste / B $35

CEVICHE DE VIEIRAS Y COCO
Japanese Scallop ceviche with mango
& coconut dressing $14¥

BZAE S FRo e RV Rt

4 STEAK TARTARCONPATATAS FRITAS
Beef “steak tartar” marinated with pickles
and mustard with potato fries 4168
FRM At FEREE T NI RERER

4 PATATAS BRAVAS
Traditional crispy confit potatoes,
spicy paprika sauce $70
BRIFEBRAIRNE

CROQUETAS
Creamy filled breaded delights BRVEBRIK

- Iberian ham fREEF TR NER
Let’s try $¥5

- Mushroom EEZHE
Let'stry $80

PESCADO A LA BILBAINA
Stone bass with piquillos and traditional garlic sauce $225
ABHREC AT/ MRS S

ALBONDIGAS DE SEPIA
Cuttelfish balls with black ink sauce and potato $16¥
IR IKECERUT R BT

ALMEJAS EN SALSA VERDE
NZ clams with garlic and parsley sauce $11§
M AARREE R REREE

4 GAMBAS AL AJILLO

Sautéed prawn with garlic & chili $13§
T PR R AR

CARABINERO AL AJILLO
Red prawn “al gjillo style™ $118/pc
e R R AL

4 PULPO A LA GALLEGA

Tender octopus legs with potato,
smoked paprika olive oil $140
fri N\ MR ECE (T R IE RAT U S

PBIKINI

Spanish style toasted sandwich, cheese, Tberian ham
& black truffle $9¥

PRI OF RBK)E = A Fe 2 Tt REEFISE WA K BALEE

CHORIZO

Tresh spicy chorizo sausage flamed
with Sherry wine 411§
EFEN AT RARG

TORTILLA

Creamy Spanish style omelette {E4AFAHIF AT
- Potatoes & onions BFRFE $60

- Chorizo AN $70

4 TOIEGRAS A LA PLANCHA
Pan fried Toie gras, confit onion
and Red wine sauce $16¥
RS R B RADET

4 COSTILLASDE CORDERO
Spanish Lamb ribs with “Romesco” sauce
and padron peppers $19¥
PRI o FBFACIE AT ER REE R AR B F VF B

VERDES FHEIR &
FROM THE GARDEN

4 ENSALADA DE TOMATE
Spanish tomato, pickle onion, spinach, tuna belly 4105
PRI F & R E R R R ER =&

ENSALADA DE COL RIZADA

Kale, beetroot and goat cheese salad with
orange dressing $98

PREFE AR RFZ TEEKRT

4 ESPINACAS SALTEADAS
Sautee baby spinach with pine nuts and raisins $120
PRSI F Bt F 82

4 SALMOREJO CORDOBES
Cold tomato soup with Iberico ham & boiled e22 475
RRE SRR S N R AR

4 PIMIENTOS DEL PADRON
Tried Padron peppers $90
KOFRET F B

VERDE
QUE TE QUIERO
VERDE

4 CHEF SUGGESTION - VEGETARIAN DISH / =&



EL ASADOR Riruas wooo oven LA PAELLA o0 seamose riees

Our hand made clay oven, using nafural wood to finish the following Paellas & Fideua from our customized “Paella” stoves, specially

items like in Spain. Let's try !! BE&hTIEFELUIRIARMIENE

brought from Spain. Let's taste ! 1B KHEER

4 POGAVANTE” 4 PAELLA VALENCIANA
Grrilled Boston lobster with Mediterranean herbs, fried potatoes and chipotle sauce Traditional style with chicken, rosemary, green beans & artichokes $338
R T iRRE IR EE R FR IR R 2 M T RE FREMADRA RIEEE T MPREIER

- Not so hungry / #1 4188

-~ Hungry / 213 4330 PAELLA DE CERDO IBERICO Y SETAS

Ibérico pork and wild mushroom $38§

CHURRASCO DE BUEY REEF DA KR E EEEIEER
Beef short rib with truffle fries and wine reduction $310
A4 R B R B IR RATES PAELLA DEPOGAVANTE
Boston lobster paella with green beans and mussels $498
4 COCHINILLO REiEREREREC T E KRB '
Crispy slow roasted suckling pig with Brussels sprouts and mushrooms After cooking Pé\e"é\,
BT R P R A 4 ARROZ NEGRO ‘H'\ere is usually a |ayer of "'O&S"'ed
NTYRS Squid ink, mussels and prawn $338 rice at the bottom of the pan, called
-~ Notsohungry / 43 $270 P B A B R A ISR =

- Hungry / 213 $470

socarrat in Spain. This is considered

FIDEUA DE MARISCO a delicacy among Spaniards and is

Angel hair noodles cooked with mixed seafood $33§
PREE S B R G EE

4 PAEL| A DE VERDURAS DE TEMPORADA
Seasonal vegetable $32¥
AT RIEER. R HSH

-4 CHEF SUGGESTION

essential to a good paella.

-4 VEGETARIAN DISH / &



oWEET TREATS

4
Crispy Milk marinated brioche
with cream cheese ice-cream $70

BRF R IEEE

Passion fruit cream with coconut foam
& fresh mint $60

25 R S BRECHR T B i (e NU SERVICE CHARGE

don't forget about
Home made chocolate coolant with peanut butter

ice-cream 4 70 our $+é\‘("‘€ Please...
BROKREIEEES R

4

Traditional fried crispy dough sticks, chocolate sauce
& vanilla ice cream $78

BRI FRFER R HERE RS

Home-made ice-cream and sorbets
BREREREE
Ask for your favorite flavor / IRk $2 5/scoop




